


But whenever, and however, they were invented, ba;  were part of

the Jewish cuisine from that day forwards. Bagels, hardboiled eggs and
schmalz herring - hard and bitter foods which commemorate the

destruction of the Temple - are traditionally eaten immediately after a
funeral by the family in mourning. They have also been said to represent
the continuous, unending (i.e. round) cycle of life and the world, so are
frequently mentioned as symbols of luck in relation to childbirth. 'y
own children used bagels as teething rings - they are very strong and
impervious to infant gums.

In fact, I have not been able to learn why bagels are so singularly
Jewish, but in towns and cities where there are no Jewish bakers, there
are no bagels. Leeds, Manchester and possibly Glasgow have audiences
for their bagels (called baigels in the north of England) but further south
they are rarities. America's largest bagel baker, Lender's of
Connecticut, have frozen and packaged the bagel and claim to be the
country's largest supplier. They have introduced the bagel to the whole
of the United States and even export to the UK. In America, and
particularly New York, nearly everyone knows about bagels. Leo
Rosten, in The Joys of Yiddish, mentions an advertisement run by Macy's
on St Patrick’s Day in 1968:

BAGELS
BEGORRAH!
(GREEN ONES, YET)
The ad ended with a reminder that cream cheese and lox were being sold
on the eighth floor. Lilian Mermin Feinsilver in The Taste of Yiddish
tells of another New York department store that sells Safety Bagel
Holders with the slogan, '‘Dont Cut the Hand that Feeds You'. She also
repeats the Jewish folktale which explains how the bagel is made - you
start with a hole and put some dough around it. El Al produced a book of
bagel jokes with an invitation for "bagel scholars’ to submit their own
quips. The resulting letters provided enough material foras  1d
volume. On a more serious note, one of America's most acti 11008
was tl of the bagel bakers, After a number of not wholly successful
strikes to it Jrove their working conditions, the union hit the frc P
of the New York Times in 1951 'Bagel Famine Threatens in City. Lapor
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well and there are some bakers who use milk instead of water and add
butter or margarine.

Modern variations in flavourings include the use of rye and/or
wholemeal flour in differing quantities to produce rye, wholemeal or
pumpernickel bagels. Salt, onions, seeds - caraway, poppy and sesame -
are often either added to the dough ot sprinkled on top. Lender's boasts
of cinnamon bagels, garlic bagels, raisin and honey bagels and bagelettes,
and have produced a 200-plus-paged paperback book of suggested uses
for their product. Sweets, savouries, salads, snacks, using whole bagels,
chopped bagels, sliced bagels, bagel crumbs -- and I've heard a report of
a Chicago Double-Twisted Bagel which tops the lot!

Herewith, then, the recipe most enjoyed in my own home. The bagels
can be brushed with lightly beaten egg white, egg yolk, whole egg or
water before baking and sprinkled with chopped onion, garlic, salt or an
sort of seeds. The flour can be varied - substituting rye, wholewheat or
even granary flour for part of the white flour will alter the flavour and
texture and you may prefer it that way. But the basic recipe stands on its
own and is enthusiastically endorsed by the Hurst clan so for those who

have to, or want to, make their own bagels, es gezunt heit - eat in good
health.

1 0z/25g fresh yeast OR 3teaspoons/3 x Sml spoons dry yeast
12 02/350ml warm water

2 tablespoons/2 x 15ml spoons sugar
1 1/2 1b/500g strong flour

1 tablespoon/15ml s >on salt

2 tablespoons/ 2 x 15ml spoons oil

legg R 1 eggyolk (optional)

Combine the yeast, 1 teaspoon/5ml spoon sugar and 4 0z/125 ml
water. Leave to reconstitute if you are using dry yeast. Combine the
flour, salt and remaining sugar. Stir in the yeast mixture, the remaining
water, oil and egg or yolk if y 1 are using it. Mix well and knead until

dough is firm. Leave to rise until it is double in bulk, punching down
once after 30 minutes and then leaving it to finish rising.
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